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To  say that the year 2020 has been a difficult one for the 
hospitality and catering 
industries — not just here 
in Hong Kong, but also 
around the world — would 
be regarded by many 
in this industry as an 
understatement. Everyone 
has adapted to a different 
way of doing business, 
perhaps through rearranged 
floorplans and reduced 
tables and seating, or by 
concentrating on takeaway 
services that hitherto had 
rarely been part of their 
restaurant’s offerings.
Much positive news has still 
come out of this situation 
due to the inherent 
creativity that revolves 
around the hospitality  and 
catering sector: hotel and 
restaurant owners, chefs, 
kitchen hands and serving 
staff have all pitched in, not 
only to help themselves 
and their businesses, 
but also to aid the wider 
community and even pave 
the way towards the new 
normalcy that will inevitably 
follow. In this issue of 
Ambrosia, we highlight 
many such activities, 
from the online cookery 
tutorials by famed Italian 
chef Massimo Bottura to 
initiatives to provide hot 
meals to disadvantaged 
members of society that 
have been undertaken by 
several companies and 
organisations in Hong Kong.
As to the longer-term, 
we look at how chefs 
and scientists alike are 
envisaging new ways of how 
food reaches the table, 
from restaurants that are 
appreciating the benefits of 
growing their own produce, 
and bringing vegetables to 
the table that have been 
picked only hours – and 
perhaps even minutes – 
before, to the complete 
separation of farm from 
plate with the arrival of 
foodstuffs that have been 
created almost completely 
in the laboratory.
Whatever the future of 
our industry, we at the 
ICI continue to remain 
as committed as always 
to the furtherance of the 
culinary arts, with student 
programmes continuing 
throughout the pandemic 
via online learning and 
demonstration videos. 
The use of such channels 
will enable us to keep our 
students abreast of new 
trends and methods, and 
remain connected with 
developments in the wider 
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